
T H E

J O L L Y   T A N N E R S

V - Vegetarian  N - Nuts  VE - Vegan  gf - Gluten Free  DF- DAIRY FREE  
Many dishes can be adapted to suit dietary requirements, although ingredient substitutions may be limited.

Before ordering, please make us aware of any food allergies or intolerances that you may have.
 Trace elements of any allergens may be present in all food that we serve.

 A discretionary service charge of 12% will be added to all orders. 

nocellara olives  (ve|GF)   5.50

our bread loaf | marmite butter | salted whipped butter  (v)    6

smoked garlic hummous | crudités  (ve) (gf) (DF)   6                                                                            

t o   s t a r t 

wild leaf garlic & pea soup | twice baked cheese Souffle | croutons | Lovage Gremolata |  (v)   9

Venison & black pudding Scotch Egg | sussex purple spouting | asparagus | parsnip purée |
wholegrain mustard velouté  14

p u b   c l a s s i c s

grange farm sirloin steak  | Chunky Chips | charred confit tomato | garlic mushroom | caesar salad | green
Peppercorn sauce   39

t o   a c c o m p a n y 

fries   (gf) (ve)    5

tater tots  (df) (ve)    6

charred tender stem brocolli | crispy onions |
caesar dressing | grated parmesan   (v)    6

our sausage rolls | j.t brown sauce  (DF)   7  

Available from 12:00pm - 8:00pm ( Wednesday - Saturday )

chicken liver parfait | Celeriac Remoulade | sourdough Toast  10

pie of the day | buttered mash potato | braised red cabbage | red wine Gravy   24

taramasalata  | homemade potato crisps   (df)    7

Mixed leaf salad  (ve)    4

prawn cocktail | marie rose | boiled egg | baby gem lettuce | lemon (gf|DF)   12 / 22

beer battered haddock | buttered peas | curry sauce | tartare sauce | chunky chips ( gf )   20

honey glazed gammon steak | fried hen eggs | piccalili ketchup | chunky chips (gf | df )    20

grange farm beef burger | brioche bun | Monterey jack cheddar | garlic & chive mayonnaise | Gem Lettuce |
caramelised onions | Fries    19

Halloumi burger | brioche bun | garlic & chive mayonnaise | gem lettuce | Fries  (v)    17 

cumberland sausage | buttered mash potato | caramelised onion | gravy    19

f o r   t h e   t a b l e

coq au vin | breaded bubble & squeak cake | wilted baby spinach | bourguignon sauce     26

beer battered onion rings  (gf)    6

crushed carrot & Swede | rosemary brown
butter  (gf)    6

crispy goats cheese croquettes | pickled vegetables |  caper & raisin purée | chimichurri dressing  12

lamb scrumpets | mint, rosemary & garlic emulsion  (DF)     9

pani puri | Cucumber & Mint raita | curry sauce (v)   6

c h e f s   s i g n a t u r e s 

calves liver | rosti potato | truffle & crispy bacon dressed hispi | devilled butter sauce   25

Crab Quiche | Rillette | Dill | Pickled Cucumber | Herb Cream Cheese  13    (gF)

whole grilled south coast brill | niçoise dressing | sussex asparagus | lobster velouté  (gf)    27

wild mushroom & riccota raviolo | crunchy spring salad | wild leaf garlic & parsley velouté  (v)    20

t o   f o l l o w 

SAMPLE MENU


